Abstract: Utilization of local food source such as nixtamalized corn flour and nike flour as base ingredients in producing snack bars may add the product value and also reduce production costs. The purpose of this study was to produce a prototype snack food bars weighing 50 grams for each bar, containing calories that meet the standards of Emergency Food Product (EFP) by 233 kcal/bar, and being favored by consumers. Snack food bars produced in this study used the formulation in the previous study, consisted of 26.77% nixtamalized corn flours, 6.69% nike flours, 9.37% corn starch, 20.08% chocolate, 13.01% margarine, 13.38% egg whites, and 13.38% sugar. Snack food bars were produced through six steps: weighing ingredients, mixing, molding, baking in the oven, cooling, and packaging. The baking process used three combinations of temperature and time, each with 3 replicates. Bars were baked at 100 0 C for 20 minutes, and then followed by temperature of 140 0 C (treatment A), 150 0 C (treatment B), or 160 0 C (treatment C) for 40 minutes. Snack food bars produced by baking temperature combination were less preferred by the panelists based on the taste attributes due to the distinctive flavor of nike flours persisted in the bars. Baking temperature C (at 100 0 C for 20 minutes, followed by 160 0 C for 40 minutes) got the highest score based on the texture attributes. The nutrient and calorie content of snack food bars produced did not show much difference with the formulation result. Snack food bars produced in this study contained 10.1751 g fat, 3.5694 g protein and 32.2681 g carbohydrate in every 50 g of snack bars. Based on the formulation result, snack food bars contained 9.8 g fat, 5.84 g protein, and 30.37 g carbohydrate per 50 g of snack bars. Snack food bars produced in this study contained 234.926 kcal per 50 g of snack bar while based on the formulation result, snack food bars contained 233 kcal per 50 g of snack bar. This implies that Snack food bars based local product has the potential to developed in the regional in security food in the face of emergency condition.
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Introduction
Emergency Food Product (EFP) is a processed food product specifically designed to meet the daily energy requirements of a person (2,100 kcal) and consumed in emergency situation and condition like floods, landslides, earthquakes, famine, fire, war and other events that result in humans cannot live a normal life (IOM 1995 in Zoumas et al., 2002 . EFP has a purpose to reduce the incidence of disease and number of deaths among the refugees by providing nutritious food to be used as a source of energy (2,100 kcal) for 15 days (Zoumas et al., 2002; Sitanggang & Syamsir, 2010 , Hoisington et al.,2011 .
A variety of EFP that have the potential to be developed is a snack food bars. Snack food bar is an emergency food in the form of solid food made of flour, through a baking process (Darniadi, 2012) . Snack food bars have a bar form, which is an advantage, making them easier to distribute around the refugee camps. They also have a long shelf life because of the low water activity (a w ) values compared to the semi-wet products which have a higher a w values. Another advantage of the snack bars is the resistance of shocks due to the solid, not easily broken, and not fragile structure (Melia, 2011 (Bressani et al., 1990 , Serna-Saldivar et al., 1987 , Wall and Carpenter in 1988 in Sefa-Dedeh et al., 2003 Guzman, 2009 , Braham & Bressani, 1966 Bressani, Paz y Paz, & Scrimshaw, 1958; Edwin et al., 2003; Serna-Saldivar, Rooney, & Greene, 1991 , 1992 in Salazar et al., 2013 Contreras-Jiménez, 2014) .
EFP in bar form has not had specific standards in Indonesia. The standard of EFP complies to Zoumas et al. (2002) , i.e the product should be able to meet the daily en- would meet the daily energy requirements (2,100 kcal). The aim of this study was to produce a snack food bar using the formulation result on the previous study.
Materials and method

Materials
The ingredients used to make snack food bars in this study were nixtamalized cornmeal, nike powder, margarine, cornstarch, sugar, egg whites, chocolate.
Apparatus
Equipment used to make snack food bars were oven, mixers, sieve and containers for mixing. Chemical reagents and tools were used for proximate analysis.
Experimental Procedure and Analysis
Production of snack food bars
Snack food bars were made through six steps: weighing ingredients, mixing, 
Organoleptic tests
Organoleptic tests were carried out using hedonic tests to assess the level of preference for the taste, smell, and color. Coded food samples were randomly served to 25
panelists. Panelists were asked to give a score in a scale according to their level of preference. The scale used was 7-point hedonic scale (1= extremely dislike, 2= dislike, 3= moderately dislike, 4= neutral, 5= moderately like, 6= like, and 7= extremely like). 
Results and Discussion
The formulation result in the previous study was used in producing snack food bars, consisted of 26.77% nixtamalized cornmeal, 6.69% nike powder, 9.37% cornstarch, 20.08% chocolate, 13.01% margarine, 13.38% egg whites, and 10.71% sugar. 
The Influence of baking temperature on the taste of snack food bars
Taste is an important quality attribute to determine consumer acceptance of a certain product. The taste of a food product is affected by the composition of the product.
The result of organoleptic test on the taste of the snack food bars are presented in Figure   1 . Organoleptic test result in Figure 1 shows that the responses to the taste of snack food bars are between moderately dislike and neutral with the average score 3.35-4.26. affect the score given by the panelists based on the taste of snack food bars. The taste of a food product is affected by the composition of the product (Ladamay et al., 2014) .
Therefore, the low average score of taste given by the panelists might be due to the distinctive flavor of nike powder, which is unpleasant for the panelists. Baking temperature treatments in the production of snack food bars do not significantly affect the score given by the panelists based on the texture of snack food bars. This is supported by the ANOVA result which showed that F value <F table (α = 5%). in snack food bars can be seen in Table 3 . Based on Table 3 
The Influence of baking temperature on the color of snack food bars
